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NOTES  AND  COMMENTS. 

Under  this  heading,  as  occasion  arises,  the  Bulletins  issued  by  this  Dopart- 
ment  will  contain,  as  an  appendix  uch  comment  as  may  seem  necessary  or 
advisable  Hpon  matters  relating  to  the  work  of  the  Department  in  connect i.  A 
with  the  administration  of  the  Adulteration  Act,  the  Fertilizers  Act,  the  Feeding 
Stuffs  Act  or  the  Proprietary  Medicines  Act. 

It  frequently  happens  that  correspondents  ask  information  regarding  tlv 
above  Acts,  of  such  a  nature  that  the  matter  in  question  possesses  general 
interest,  and  comment  upon  it  would  prove  acceptable  and  useful  to  others 
than  the  immediate  questioner.  In  such  cases  the  reply  may  find  a  place  in 
these  columns.     For  convenience  of  reference  these  notes  will  be  numbered  in 

series. 

A.  McGILL. 

Chi^  AntdytL 
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INLAND   REVENUE   DEPARTMENT 

OTTAWA,  CANADA 


BULLETIN    No.    354 


GLUTEN  FLOUR.  Etc. 

Ottawa,  NoTembei  16, 1916. 

J.  U.  VwoKNT,  Eiq., 

Deputy  Uinirter  of  Inland  Kevenue. 

Sib  -We  have  on  many  Kjcasions  during  recent  years  been  uktA  to  nake  an  eMm- 
ination  of  tfie  <Se.d  foods  offer^  especially  for  the  ««>  of  person,  suffenng  from  4^ 
l^?e  meUiSa  These  foods,  of  which  a  considerable  number  are  on  the  market  «e 
Tuallv  hiKh  priced  article.  '  ■""  they  should  be  costly  in  compari«)n  with  ordinM^ 

ce«ffls.rbut  reaso.  '^  !  they  fulfil  their  claim  to  <-*.»  a  lag.  P«^ 

centage  of  ^eal  protein.  uwuence,  a  comparatively  «nall  P?!**?*^^ 

rtaS^Aeir  manufacture  .         .«.•«  the  empkyment  of  a  com^ponduMjly  l«g« 
amount  of  raw  material  a-^  well  i^s  the  um  of  diilled  labour.    ^  ^  ,..       _*  ♦!.. 

The  w^i  done  to  .uberer.  from  diabetes  c«u«d  ^^ ''^'««'*f {?  "iJj! 
charactr^ese  foods,  is  very  apparent,;  and  tJ'J'^'^J,  ^ Vun^na^  S 
foods  of  the  class  referred  to.  to  meet  definite  rt.nd.rd.  is  ?f„»*^,'^"*r„„  U- 
is  acknowledged  by  physicians  that  the  use  of  foods  "f ^•'^^f^^'^^^jX- 
cogenic  carbohydrates)  in  large  amount,  is  dangerous  to  P«^^»  ™***^,SX  k»w 
betes;  and  the  whole  class  of  foods  to  which  I  r^er  i.  <J*lfTl^^  ^«  nec2 
carbohydrate  content  That  carbohydrates  Aould  be  ^tj'^"^*  "  TK^Sd 
sary  nor  desirable;  but  the  degree  of  toleration  of  carbohydrate  must  be  dcterminea 
by  the  physician  in  each  individual  case.  .  „>,v.iei.i.  is  oor- 

It  is  evident  that  inteUigent  advice  can  only  be  P^?','*^^^,^"^  tC 
rectly  informed  as  to  the  composition  of  the  food  which  h«^««*f '  ^'  ^^ 
from  the  point  of  view  of  physician  and  paUent.  it  »V^«^^^»*,J^„*^i 
for  the  diiAetic  should  be  standardiwd;  «id  the  name  under  which  such  food,  are  wio. 

*"¥hr;;^rk  of^eXTuW  Experiment  Stetion  at  New  S^.Conn^  during 
■  the  p«?  fiTe  y^rs  (L  ^porU  for  1911  to  1916)  ha.  ^'^-^^^  ^jLn^ 
special  foods  sold  for  the  use  of  diabetic^  are  •^*''"y  *?''™^r^^7^i 
a^ntion  ha.  been  called  to  the  matter  by  the  excellent  w«k  done  ^T^J^ 
elsewhere.  In  oon«quenoe  of  thi..  the  following  decwon  ha.  qwte  recently  been  iwueo 
by  the  D^artment  of  Agriculture  at  WwHngton. 
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FOOD  IM8FB0TION  DECISION  160. 

aiuten  p.vattci*  and  "DiabttUT  Food. 

The  following  definition!  and  lUndanU  for  glaten  produoU  and  "diabrtio"  food 
were  adopted  by  the  Joint  Committee  on  Defiuitlon*  and  Standard!  April  «.  1MB.  wd 
were  approved  by  the  Asgociation  of  American  Dairy,  Food,  and  Dtug  Oi&ctala,  Augunt 
3,  1916.  and  by  the  A»8ociation  of  0«Scial  Agricultural  ChemiaU,  KoTwrfw  17,  1915: 

Oround  gluten  is  the  clean,  lound  product  made  from  wheat  flonr  by  the  almoit 
complete  removal  of  starch  and  contain!  not  more  than  ten  per  cent  (10%)  of  moiatnre, 
and,  calculated  on  the  wator-free  basi*.  not  le!«  than  fourteen  and  two-tenUu  per  oent 
(14-2%)  of  nitrogen,  not  more  than  fifteen  per  cent  (16%)  of  nitrog«»-free  extract 
(uaing  protein  factor  6-7)  and  not  more  than  five  and  five-tentha  per  cent  (6-6%)  of 
atarch  (aa  determined  by  the  diaataae  method).  -       .      v  i    « 

Qluten  flour  is  the  clean,  sound  product  made  from  whett  flour  by  the  removal  ol 
a  large  part  of  the  starch  and  contain!  not  more  than  ten  per  cent  (10%)  of  moiBture, 
and,  calculated  on  the  water-free  ba»i»,  not  lesa  than  seven  and  one-tenth  per  cent 
(71%)  of  nitrogen,  not  more  than  fifty-six  per  cent  (66%)  of  nitrogen-free  extract 
(using  the  protein  factor  67),  and  not  more  than  fourty-four  per  cent  (44%)  of  atarch 
(u  determined  by  the  diastase  method.) 

aiuien  flour,  telf-raiting,  is  a  gluten  flour  containing  not  more  than  ten  per  oent 
(10%)  of  moisture,  and  leavening  agents  with  or  without  salt. 

"Diabetic  food.  Although  most  foods  may  be  suitable  under  cerUin  conditions  for 
the  u!e  of  persons  suffering  from  diabetes,  the  term  "diabetic"  aa  applied  to  food  indi- 
cates a  considerable  lessening  of  the  carbohydratss  found  in  ordinary  product!  of  the 
same  class,  and  this  belief  is  fostered  by  many  manufacturer!  on  their  labela  and  in 
their  advertising  literature.  .         .   i.  j    » 

A  "diabetic"  food  contains  not  more  than  half  as  much  glycogenic  carbohydrate! 

'  as  the  normal  food  of  the  same  class.    Any  statement  on  the  label  which  gives  the 

impwssion  that  any  single  food  in  unlimited  quantity  is  suitable  for  the  diabetic  patient 

if  false  and  misleading.  .-.».# 

The  foregong  definitions  and  standards  are  adopted  as  a  guide  ior  the  oBciala  ot 
this  Department  in  enforcing  the  Food  and  Drug!  Act. 


D.  Fi  HOUSTON, 

Bocnim^  of  AfrieuUtm. 


Washington,  D.C,  Jaauaiy  8,  1910. 


It  wiU  be  noted  that  the  terms  "ground  gluten"  "gluten  flonr"  and  "diabetic  food" 
are  more  or  lees  closely  defined.  In  the  present  state  of  our  knowledge,  I  do  not  think 
it  practicable  to  be  more  specific  than  the  requirements  of  the  Decision  above  quoted. 

The  present  report  concerns  21  samples  purchased  by  our  inspectors  under  variona 
names,  but  all  evidently  intended  for  the  use  of  sufferers  from  diabetes.  They  vaaj  be 
classified  as  follows: 

Gluten  flour »  sampie!. 

Uluten  meal *        ^ 

Gluten  bread *        ^ 

Diabetic  bread 1 

Diet  fiour >        " 

Dainty  Fluffa 1        '^ 

Gum  Gluten  Granules 1 

Caaoid  Biscuits ^ 

Total , 81 


In  order  to  apply  .t.nd«»d.  ef  ectivly  it  •booM  b«  r,q»ired  »  »"^"«  ^ 
,„  «daiu"u  to  «hk7«ver  .peciHo  u,me  they  n«jr  oho^  to  gnr.  t»«<7  ,P';°*«VL!i^ 
Utle  llld  be  .^,  and  l^ibl,-  printed  on  the  label.  ««>«,  th»j^  ol«.:-^«««l 
Bluten,  gluten  flour  or  diabetic  food  to  which  the  article  conform., 
'it  will  be  noted  that  ground  .luten  i.  ^^^r^.^^r^^l^ult  ^  ?r  mS 
of  n.tr  .<en  (equivalent  to  S0.94  per  cent,  protein  if  '^.^^'^^J^^  ^.."^ZZrl 
^r  cent  if  the  utual  factor.  6  26  i.  u«!d) ;  gluten  flour.  71  pei  cent,  nitrogen  (equ«»«- 
Ko  «  47  o,Ti75  per  cent,  protein)  or  half  the  amount  <^  -^^^^  ^"^o^ 

Diabetio  food,  generally,  nr.  required  to  conUin  not  more  than  half  the  amount 
of  carbohydrate,  that  a  normal  f.-od  of  the  «ame  claw  would  contain.  .,  ^  _ 

The  .tarch  limit  for  gluten  i.  fiaed  at  B-S  per  cent,  and  for  5.ut«.  flour  at  44  p« 

"*°*WTnter  Blyth  (quoted  by  AUm  1.  .45»)  give,  the  following  proteid  and  e«rbo- 
Mr^e%"2«Vfor  wheaten  bread :-clculatod  on  the  loaf  containing  moirture. 


Uinlmum. 

Water ^«f 

Proteids ^'^^ 

Carbohydrate. 39-75 


Maximum. 
47  90 
869 
67-45 


MMBfer 
Ftrwinvad. 

38  51 

689 

49OT 


McMifar 

OoarMbraad. 

4108 
•■28 

48  69 


The  average  proteid.  and  carbohydrate,  in  ordinary  bread,  calculated  upon  tht 
dry  material,  would  therefore  be. 


Foi-  fine  bread 
For  coaree  breaC 


Proteid. iV'ci**"*"*" 

Carbohydrate. »l-«« 

Proteid, I*" 

Carbohydrate. "■•»* 


Aecordimr  to  thi.  .Undard,  diabetic  brei^d.  rfionld  not  contain  aboTe  about  40  per 
cent.  orcarXriS.  calculat;d  upon  the  dry  material;  and  by  a  panty  of  re.«mi«. 

It  must  ^  «memtred  thaMn  the  abeence  of  legalised  .tandards.  my  conclu«on.  n^ 
be  regarded  a.  merely  expreesion.  of  ommon. 


Limits  for 


ProUtda.    Carbotardrat.c 
(Mintmom).     iMaxlntiai). 

..80  9 

..40  45 

..90  49 


Gluten. 

Gluten  Flour 

Diabetic  Bread. 

Three  (3)  sample,  meet  the  required  standard  for  gluten,  tad  fire  (8) 

I  have  the  honour  to  be*  Sir, 

Your  obedient  wrvant, 

A.  McGILL, 

Chief  Analyti. 
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Nmim  aiKt  AddrtH 
u(  VmMkjr. 


Oat. 


Nanip  *ihI  Addm* 

ii(  M*nu(M)tai«#  or  FurnittiOT, 

M  fivM  bjr  th*  Vradw. 


Msnuhtoturar. 


Funii*lM(. 


DWTRIOT  OF  NOVA  SCOTIA— 


ine. 

M«r.  17 


OlntMi  Floor. 


April    7 


Diet  Floor. . . . 
lOlGluton  Floor. 


644M  K.   E.  Wibon,   Windwr,|S  Ibi 
X.8. 

644S3|Alliion>  Ltd.,  Hkllhx. . .  3    n 

•MSH  Nkt.  Dru(  Co.,  Halifox  .    3    « 


North  Wcatarn 

Ct^ri«l  Co.,  Lot! 

don,  (>nt. 
Whit«awMi  Bpioe 

Co.,  Toconta 
North  W«it«rD 

CfTMkl  Co.,  Loa- 

don,  Ont. 


N.    U.    *   Oft, 
HaltlM. 


Mtr. 


DISTRICT  OF  MONTBEAIr- 


M*y 


9GlDt«nBr«kd. 
9  Gluten  Flour. 
» Gluten  Bread. 


07661 
6766S 
«7663 


Fnuwr,  Viger  Co.,  Mod- 
nreid. 


John  itobertwn  ft  Moos, 
Moncrral. 


8  1'tm 
Ulb.. 
2  I've* 


JkDiM  Straolwi.. 

Fsrwrll  ft  Rhine, 

\N*tertown,N.Y. 

JkinM  M.  Atrd.  .. 


DISTRICT  OF  OTTAWA- 


A    -. 


Feb.    17 

..     17 
..      17 


QlutrnMeal 


Gluten  Flour. 


70673 

70674 

70676 


Bryion,    Gnthun,    Ltl. 
OtUwk. 


8  pka. 

8       M 

8  Iba 


90 

1.65 
66 


Battle  Creek  San. 
Ca,  Ltd,  Battle 
Creek,  Miob. 


Farwell  ft  Rhinea, 
Watertown,N.Y. 


DISTRICT  OF  TORONTO- 


M»r.    7 

.       7 

..       7 
.      18 

8 
„      10 


Dainty  Fluff.. 

Gum   Gluten 
Granule*. 

Diet  Flour.... 

Gluten  Health 
Bread. 

Gluten  Meal.. 

Diabetic  Bread 


72663  Michie  ft  Co.,  Ltd.,  7  King  t  pkg. 

at.,  W.,  Toronto. 

72664  The  T.  Raton  Co.,  Ltd.,  8    „ 

Ooeen  jnd  Yonge  tt*., 

Toronto. 
716C6  White   Swan    Mills.    106  3^  Iba. 

Pearl  »t,  Toronto. 
72666  Canada  Bread  Co.,  Bloor  1  loaf. 

and  Dundaa  ata^   loi^ 

onto. 
73667  Good  Health  Supply  Co.,  1   lb.. 

36  Gothic  ave.,  Toronto. 
72668  Na«nith'aLtd.,42DuchM*  1  loaf, 

at.,  Toronto. 


The  Pore  Qloteo 
Food  Co.,  New 
York. 


Vendon 


The   Kelloa   Food 

Co..  BatUeCreek 

Vendon 
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inSO 
1110 


P.O. 


^e. 

a« 
ao* 

14* 


p.0. 
1197 

13  90 
16  1* 


p.  8. 


p.0. 


p.  c. 


p.c. 
aot 

«0  75 
MM 


644&1 
04469 


Maeh  bstow  •ugKnUd  •uiuUni. 


e44&iM        > 


D.  .1.  KKABNEY.  INSPECTOR. 


J.  A.  RICKEY,  INSPECTOR. 


40% 


766 

7-35 
706 


1-86 

110 
036 


18'88 

4.^  16 
44  OS 


1  OS 

091 
10 


0  13 


Ol'lS 

47  S7 
47  67 


6608 

41  11 

41-36 


70671  Bdow  •tMidtvd  nquiranenu. 


70674  Marti  lUndar 
70676  •• 


.'iremente. 


H.  J.  DAOER,  INSPECTOR, 


718 
6-96 

11-36 
7-46 

610 
g-16 


1-16 
0-80 

0-90 
1  96 

0-46 
1-76 


80-04 
43-16 

1030 
16  87 

80  68 
U  38 


0-83 
0 

106 


0  11 
0-08 

010 
0-78 


1-76    0-18 
l-M 


10-83 
48.09 

76-79 
6968 

U-88 
78-48 


766 
4060 

67-84 
67-88 

310 

6s-n 


73668  MmU  ■taodard  for  glntan. 
71864  Mmu  itMidard  nqninnMnti. 

71866  Modi  bdow   ■taadard   for 
flonr 

73866  Mneh  Mow  lUiulMd. 

71067  MaatnttHidMd  for  gloteB. 
7a80HMQdi  brlow  ttaadsid. 


■-■?«i 


w 


NBtare 

of 
Skmple. 


1916, 
April   3 

.       3 
H         4 


BULLETIN  No.  354- 


i 


Nate  and  Addr 
of  Vendor. 


Con*. 


■3 

a 

1 


Name  and  Addren  ot 

Manufacttirer  or  Furnwher 

ar  triven  by  the  Vendor. 


Maniifaotnrar. 


Furniiher. 


DISTRICT  OF  MANITOBA— 


Gluten  Flour. 

72088 

II 

7208? 

M 

72088 

Robinson  k  Co.,  Molntyre 
Block,  Winnipeg. 

Hudaoo'a  Bay  Ca,  Main 

at.,  Winni|ieg. 
W.  F.  C.  Braithwaite,  288 

Main  *t,  Winnipeg. 


Spkta. 

141b,. 
2    .. 


76 


1. 10 


North  Western 
Cereal  Co.,  Lon- 
don, Ont. 

Health  Food  Ca, 
New  York. 
1 .  eOJGallard,  Htewart  & 
Watt,     London, 
Eng. 


-fel 


DISTRICT  OF  VANCOUVBR- 


A|^112 
..  13 
.,      14 


Caeoid   Bis- 
cuit*. 

Oluten  Flour 


60541  Owl  Drug  Co.,  Granville  1  tin. . 
and  Dnnsmuir  sta.,  Van- 
couver. 

66642  Georgia  Pharmacy,  6M»lbag. 
ffia  and  Granville  sta., 
Vancouver. 

66643  Campbell,  Ltd.,  Granville  1    .1 
Hastings  Bta.Vanoouver 


1  50|6aUard,  Stewart  & 
Watt,  London, 
Eng. 

1,75  Golden  Rod  Mil- 
ling Co.,  Port- 
land, Ore. 

1.26North  Western 
Cereal  Co,,  Lon- 
don, Ont. 


q-:l 


,1 
1. 1    , 

1:1    ; 


,1    » 


I 


GLUTEN  FLOUR,  Etc. 


BMolti  of  Aoalyiii. 


i 


i 


i 


H 


II 


"8 

m   I  2 


lUnaHu  Mid  OvmioB 

of  tba 

Chief  AiuUyit. 


I.  B.  COSQROVB.  INSPECTOR. 


p.0. 
93 

7-7 
9-7 


p,c.     p.  c 


p.o 

40-61 
80'M 


p.0. 


p.0. 


E.  J.  MOR(.\N,  INSPECTOR. 


7-68 
13-13 
18-77 


a-47 

l-7» 


M'18 
IS  43 
11  12 


87  10 
1-9A 
3-08 


P.C 


p.0. 
8S-8 

38-0 
00 


78086  Much  below  eUodud. 

73087  SJeeU  proposed  stoDdud. 
73068  Meeto  glufin  tUndaid. 


Tnoe. 
66-97 

64-80 


66341 


MeeU  ■Undvd  for  bned. 
helow  ttendsrd. 


6S643Hach 


65643 


